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BALANCE MODELS AND PHASE EQUILIBRIUMS AT 
CRYOCONCENTRUCTION OF POMEGRANATE JUICE 

Burdo A.K.1, Davar Rostami Pur 2, 
Stoyanova A. M.1, Dragani O. I.1

1ONATH 
2 DRP Group, Tehran, Iran 

 50%.  
Abstract. The work is devoted to the research of static models of block freezing devices. This methodology 

for calculating the balance models of crystallization processes and separation of the ice block is given. The 
method of experimental study of the conditions of the phase equilibrium in the cryoconcentration of 
pomegranate juice is given. As a result, a cryoscopic line for pomegranate juice was obtained in the range of 
concentrations of dry matter of 3 - 50%. 

Key words: cryoconcentration, balance models, block freezing, cryoscopic line, pomegranate juice. 
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MACHINE FOR PRELIMINARY DEHYDRATION BIRD FEATHER 
Vsevolodov A.N., candidate of technical sciences, associate professor; Romanov S.O. 

Bachelor of Science f-t ETEandTD
Odessa National Academy of Food Technologies, Odessa 

:

Abstract.This article presents the materials about directions of utilization of non-
stuff pro-cessing. The process of washing of feather of bird and the technological line 

indicated.. The modernized machine construction is suggested. 
: , , , , ,

. 
Keywords: non-food wastes, dehydration, feather, keratin, feather flour, productivity. 
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